CINCINNATI HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH
FOOD SAFETY PROGRAM

INFORMATION for SPECIAL EVENT FOOD VENDORS - 2008

To avoid potential problems you are encouraged to contact the Health Department as early as
possible when planning a special event or to participate as a food vendor at an event.

Contact:
Cincinnati Health Department
Food Safety Program
3845 Wm. P. Dooley By-Pass
Cincinnati, OH 45223

Phone: 513-564-1751
FAX: 513-564-1771

Licensing Requirements

1. Applications to sell (or distribute) food or beverages must be received by the Cincinnati
Health Department at least thirty (30) days in advance of the date of the event.
Applications received less than 30 day prior to an event will not be accepted.

2. Licenses will be issued and fees collected on the first day of the event, subject to an
inspection of the operation. In order to prevent delays in opening your food operation,
you should have your facility operational at least two (2) hours prior to the scheduled
starting time of the event.

3. License fees are to be paid by check or money order, payable to: Treasurer — City of
Cincinnati.

Please complete the application and review the attached rules and regulations.

Note that a diagram (drawing) of your proposed operation
must accompany the application or it will be rejected.

License fees for 2008 $135.00




Ohio Administrative Code - 3701-21-20 Temporary food service
operations.

(A) A temporary food service operation, as defined in paragraph (FF) of rule 3701-21-01 of the
Administrative Code, shall comply with the applicable requirements of Chapter 3701-21 of the
Administrative Code, except as otherwise specifically provided.

(B) License. Before opening a temporary food service operation, the operator shall make application
for a license to the board of health of the health district in which the operation will be conducted.

(C) Approval of plans, equipment, menu. Before opening a temporary food service operation, the
operator shall provide, if required by the licensor, a drawing showing the layout of the facility and a
letter of intent providing pertinent information such as:

(1) Foods to be prepared and served;

(2) Source of food;

(3) Hot holding facilities;

(4) Cold holding facilities;

(5) Handwashing;

(6) Equipment and utensils;

(7) Support facilities; and

(8) Any other information requested by the licensor.

(D) Eood - approved source. Potentially hazardous foods not prepared at the temporary food service
operation shall be prepared in a licensed food service operation and transported to the temporary
food service operation by a method approved by the licensor.

(E) Eood Protection. All potentially hazardous foods shall be maintained at forty - one degrees
Fahrenheit and below or one hundred forty degrees Fahrenheit and above by a method approved
by the licensor. Mechanical refrigeration shall be used for overnight storage of potentially hazardous
foods.

(F) Equipment and utensils. A three-compartment sink system or another method approved by the
licensor shall be provided or made available and used only for manual washing, rinsing, sanitizing
of equipment and multiple-use utensils.

(G) Handwashing facilities. A handwashing facility or an alternate method approved by the licensor
shall be available for employee handwashing.

(H) Support facilities. The operator of a temporary food service operation shall demonstrate, to the
satisfaction of the licensor, a safe water supply, sewage and waste water disposal system, toilet
facilities, and garbage and refuse disposal system.

(I) Eloors, walls, ceilings. The requirements for floors, walls and ceilings shall be determined by the
licensor. If it is determined that a floor and/or a ceiling and/or walls are necessary, the materials
used for the floors or ceilings or walls and the construction thereof shall be approved by the
licensor.




CINCINNATI HEALTH DEPARTMENT
FOOD SAFETY OFFICE

ADDENDUM TO TEMPORARY FOOD OPERATION LICENSE APPLICATION

Pursuant to the Ohio Revised Code, an equipment/fixture layout drawing is required to
accompany the written applications for temporary food operation license. In the space below
provide a diagram of your proposed operation showing all equipment and fixtures (number and
identify equipment and fixtures). Free-hand drawings are no acceptable (i.e. — use a straight edge
for lines, etc.). Drawing must be to a MINIMUM scale of % inch equals 1 foot. Applications
received without a drawing will be rejected.

Operation Name / Contact Person:

Event: Date of Event:

Drawing:

Equipment / Fixture List (Indicate # on drawing also):

1 6 11
2 7 12
3 8 13
4 9 14
5 10 15






